WILLIAM F. GEDDES MEMORIAL AWARD 


The William F. Geddes Memorial Award was created in 
1961 in memory of Dr. William F. Geddes (1896-1961), 
who served the Association as President, Vice President, 
Editor-in-Chief, and as an influential member and 
committeeman. Its purpose is to honor individuals whose 
zeal and active interest in their profession and the AACC 
have contributed significantly to its work and progress, 
thereby increasing the usefulness of the organization to its 
members, and further enhancing its reputation in the fields 
of pure and applied science. Outstanding leadership, 
dedication to the goals of the Association, ready acceptance 


1974 ACG Award 
Nominations Invited 


Nominations of candidates for two of the AACC’s most 
significant awards are presently being accepted for 
consideration by the appropriate committees. This year the 
committees are seeking the names of qualified candidates 
for the Alsberg-Schoch Memorial Lectureship and the 


of responsibility within the organization, diligence, and 
William F. Geddes Memorial Award. total selflessness are the traits attributed to each year’s At 
Geddes Award winner. eA 


ALSBERG-SCHOCH MEMORIAL LECTURESHIP 


Established in 1965 and thus far awarded only three 
times, the Alsberg-Schoch Memorial Lectureship honors the 
distinguished starch chemists by recognizing men and 
women who have made _ notable 
fundamental starch science. The award was established by 
the Corn Refiners Association, Washington, D. C., with a 


contributions to 


$10,000 grant to the AACC for its administration. It 1973. 
includes an honorarium of $1,000. Recipients of the award 


have been William J. Whelan, Department of Biochemistry, 
University of Miami, Florida, in 1967; Roy L. Whistler, 
immediate Past President, Department of Biochemistry, 
University of Purdue, Indiana, in 1970; and Carlyle G. 
Caldwell, President of National Starch and Chemical 


Corporation, New York, in 1972. 


The award consists of an engraved plaque. It has been 
presented 13 times since its establishment; posthumously to 
Geddes himself in 1961; C. L. Brooke, 1962; D. B. Pratt, 
Jr., 1963; K. L. Harris, 1964; J. M. Doty, 1965; F. R. 
Schwain, 1966; J. A. Johnson, 1967; P. E. Ramstad, 1968; 
E. A. Christensen, 1969; Welker G. Bechtel, 1970; D. G. 
McPherson, 1971; F. E. Horan, 1972; and G. W. Schiller, 


Deadline for nominations is April 15, 1974. Submissions 
should include the candidate’s name and affiliation, along 
with as much supporting evidence as necessary. Address 
them to Awards and Recognitions, c/o Raymond J. 
Tarleton, American Association of Cereal Chemists, 3340 
Pilot Knob Road, St. Paul, Minnesota 55121. 


372,378 
74 
398 409 Preliminary program .......... 235 
409 343 Program and abstracts ......... 265 
192 310 Program highlights 
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AACC Approved Methods 
Correction 


AACC Awards 
1974 Award Nominations invited . . . 
Geddes Award, to G. W. Schiller ... 
Honorary memberships, to B. H. 
Wells, and C. M. Hardin 


AACC Committees 
Administrative committees, 1972-73 184 
Technical committees, 1972-73 


AACC Development Program 
Corporate contributors........... 188 
Progress reports 


AACC Directors 
16 
Candidates for 1973-74 office 
Editorial 


AACC Elections 
Editorial 


AACC Employment Service 


AACC Membership 
Application for 
Editorial 
Face of the AACC 
Jack H. Barcinski 
Paul Khan 
Virgil O. Wodicka 
New Members . 26,111,181,210,344,.416 


AACC News (Local Sections included) 28,82, 
114,144,184,214,245 ,320,351,384,417 


AACC President’s Corner ........... .182 
AACC Reports 
1973 Annual Report 


AACC Short Courses . .. . 108,181,214,351 


Acid-modified wheat flours 


Aflatoxin 
Associated fluorescence 
In Southern corn 
In wheat 


Amino acids 
Composition of 
In oats, barley, and buckwheat 


Awards 


Bacteria 
In corn 


Baked products 
Bread: quality of Indian wheats 
Mycotoxin-producing potential 
of molds isolated from 
Sponge cakes, effect of 
egg yolk pigment level 
and source on 
Spotlight on baked goods for 
the developing world 
Use of coconut in 


Barley 
Review of protein in 
Steam processd for use in 
protein fortified food 
154 


Betalains 
As food colorants 


Book Notes 
Agriculture and the Common 
Market, by Stanley Andrews .. . .334 
Can farm factories help fill 
our food needs in the year 2000? 334 
Food guides— where do we go from 
here?, by Mary Hill 
Food, nutrition, and health, 
by S. Karger 
Nutrition and child feeding 
158 
Nutrition and productivity 
Protein: quality and quantity 
concepts in foods, by Daniel 
Rosenfield 
Publications of the food and 
nutrition service 
Radiation preservation of food 
The nutrition factor: its role in 
national development, by Alan 


U.S. non-profit organizations in 
development assistance abroad, 


Book Reviews 
Consistency of foodstuffs, 
by Toshimaro Sone 
Edible coatings and soluble 
packaging, by R. Daniels ....... 173 
Enzymes in food processing and 
products, 1972, by H. 
Wieland 
An introduction to food rheology, by H. 
G. Muller 
Food 
Grain storage: part of a system, 
ed. by R. N. Sinha and 
W. E. Muir 
Human nutrition—its physiological, 
medical, and social aspects, 
by Jean Mayer 
Information in the cereals market, 
by I. M. T. Stewart 
Liquid fertilizers, by M.S. Casper . . 
Methods of aflatoxin analysis, ed. 
Nutrition, national development, 
and planning, ed. by Alan Berg, 
N. Schrimshaw, and D. Call 
Phosphates as food ingredients, 
by R. H. Ellinger 
Prepared snack foods, by 
M. Gutcho 
Principles of enzymology for the 
food sciences, by J.R. Whitaker .12 
Seed proteins: a symposium, ed 
by G. E. Inglett 
Seed to civilization (the story 
of man’s food), by C. B. 
Soybeans: chemistry and technology, 
VoL IL., ed. by A. K. Smith and 
S. K. Circle 
Systemic fungicides , ed by R. W. 


Textured foods and allied products, 
by M. Gutcho 

The hungry planet. The modern 
world at the edge of famine, 
by G. Borgstrom 

The scientific principles of crop 
protection, by H. Martin 

The use of protein-rich foods for the 
relief of malnutrition in developing 


Tropical crops: monocotyledons, Vol. 
1., by J. W. Purseglove 


Bread 
Effect of soy fortified wheat 
flour in making of 
From Mexican and Indian wheat . . 
Improved method of volume 
measurement of small loaves of . .135 
Soy fortified wheat flour in 


Breakfast Cereals 
Developments in market of 
Nutrition in 


Buckwheat 
Review of proteins in 


Cakes 
Palatability and colorimetric 
characteristics of 


Calendar 
150,188 ,216,248,322,354,388,424 


In soybean seed coat 


Cellulose 
Effect of gums derived from, 
on food texture 


Cereal Industry Newsletter 
34A,102A,169,231,355,405 


Cereals 
Guides for color ingredient 
selection in cereal-based products .44 
Nutrition in 
Proteins in 
Samples brought to constant 
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Color 
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Effect of yolk color on sponge 
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products 

Photography of fluorescence 

Regulations of food 

Slurry vs. dry method in flour 


Classified 
33,116,150,188,216,322,354 


33,84,149, 186,388,423 
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Composite flours 
In baked goods planned for the 
developing world 
Symposium in Bogota on 
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369 
370 
Protein fortified extruded .........94 
New director appointed ..........417 
Cells 
82 
44,222 
392 


Corn 
Aflatoxin contaminated .......... 192 
Gluten meal and feed ............ 372 
In protein-fortified extruded 
Microbial survey of, 1970-71 ....... 22 
3537, 


61,89,119,153,191,219,255,325, 361,391 


Electron microscopy 
Fine structure of soybean 


Enzyme 
In modification of baking and 
physical dough properties ...... 174 
In modification of flour milling .. . .174 
In modification of wheat ......... 174 
Flavor 
Of flours, grains, and oilseeds ...... 326 
Flour 
Influenced flavor properties of ..... 326 
Mycotoxin-producing potential of 
molds isolated from .......... 346 
Quick method to classify 
Relation of color vs. ash of ........ 229 
Relation of extraction vs. 
Wheat mix make-up ............. 225 
Food Products 
Increased utilization of proteinin ...77 
94 
Regulations, futureof ........... 220 
Regulatory status of colorsin...... 222 
Steam processed wheat and barley 
used in protein fortified ....... 154 
Food Science Building .............. 183 
Fumigation 


Mycotoxin formation affected by . .412 
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Gluten meal and feed ............ 378 
Instructions to authors .............. 32 


Literature . . .31,115,149,186,247 321,353, 


388,423 
Management 
Dear Boss, Why I’m Quitting ...... 165 
Measurement 
135 
126 
Meetings 31,85,116,150,247,322,353,423 
Methods 
Graphical method for analyzing 
collaborative tests ............¢ 98 


Humidity controlled with a 
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samples to constant moisture ..... 8 


Instrumental techniques for 
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teristics of cooked spaghetti ... .126 
Measuring volumes of small loaves . .135 
Of producing soy-fortified breads . . . .38 
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wheat and flour quality........ 206 
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Current emphasis in protein quality . 
Pearl Millet 
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38 


Starch 

Contribution of components to paste 
properties and performance of 
acid-modified flours as surface 
74 

Review of industrial research 
(Alsberg-Schoch Memorial 
4 


Storage 
Stability of wheat flour, soy 
flour, soy fortified 


53 
Symposium 
Composite flours in Bogota ....... 183 
Taste 
Threshold values influencing 
Volume 


Measurement of, for small loaves . . .135 


Wet Milling 
378 
Pearl millet as a potential crop for . . .69 
Weeds 
Wheat 
Acid-modified flours ............. 74 
Baking and physical properties of . .160 
Bread from Indian 392 
Conditioning and treatment of ..... 160 


Effects of certain biochemical 
treatments on milling and 
baking properties of .......... 174 
Effects of premilling, soaking, 
and freezing on milling, 
baking, and physical dough 


160 
Enzyme modification and milling, 

baking properties of .......... 174 
Mexican varieties of ............. 392 
Mix make-up procedures of ....... 225 


Quick method to classify quality of .206 
Steam processed for use in protein 
fortified food blends .......... 


Wheat-Soy Blends 
High quality protein products ....... 


or 


5 
5 Bye 
a 
hy 
11 


by 


